Production of food and its preservation for long time may involve addition of chemicals.
Introduction
In past decade there has been aspike in the demand for food. This is because the population is overgrowing and also incomes are rising. The demand to boost agriculture production to meet the daily demand of food has augmented the use of pesticides and plant hormones for agriculture purpose. The pesticides and plant hormones are chemical in nature. The rampant use of these toxic chemicals has caused long-term negative health effects on health. In majority of the population specifically in the children, the negative health effect ranges from disorders of immune system, musculoskeletal system, nervous system, and the formation of neoplasms. The hazardous substances are not only used by farmers for production, but also by retailers for storage purpose as they want to ensure that the fruits and vegetables retain their fresh look for a longer period, as desired by customers 
Other additives
The processes like preservation, colouring, and sweetening can be done using other food additives. They are usually added when food is prepared, packaged, transported, or stored, and they eventually become a component of the food.
Decomposition of food is caused by mould, air, bacteria, or yeast. Preservatives slow this decomposition. In addition to maintaining the quality of the food, preservatives also help control contamination that can cause foodborne illness, e.g.
botulism.
Coloring is added in foods to replace colours lost during preparation, or to make food look more attractive.
Non-sugar sweeteners are often used as an alternative to sugar because they contribute fewer or no calories when added to food. 
Health risk of food additives and its evaluation
The evaluation of risk to human health with food additives is conducted by the Joint FAO/WHO Expert Committee on Food Additives (JECFA).This is an independent, international expert scientific group responsible for assessing the risks to human health from food additives.
Risk Assessment of Food Additives
As per WHO, only the food additives that undergo a JECFA safety assessment can be used. The above applies whether food additives are derived from a natural source or synthetic.
National authorities, either based on the JECFA assessment or based on an independent national assessment, can then authorize the use of food additives at specified levels for specific foods.
The evaluation by JECFA is based on scientific reviews of all available biochemical, toxicological, and other relevant data on a given additive.
Acceptable Daily Intake (ADI) is the starting point for determining whether a food additive can be used without having harmful effects. The ADI is an estimate of the amount of an additive in food or drinking water that can be safely consumed daily over a lifetime without adverse health effects.
International standards for the safe use of food additives
The safety levels determined on the basis of assessments 
Adverse effects of Food Chemicals

Aluminium and Alzheimers Disease
Aluminium is used as a direct food additive as a firming agent, of epidemiological reports which show that the presence of aluminum in the water supply relates to the disease incidence [4] [5] .
Aluminum-induced bone disease
Osteomalacia is the manifestation of Aluminum-induced lowturnover bone disease. In a dialysis patient Aluminum-induced bone disease is seen when serum Al is greater than thirty microgram per litre [6] [7] [8] .
Aluminum-Induced microcytic anemia
A microcytic, hypochromic anemia is associated with elevated plasma Al in chronic renal failure patients 9 .
Aluminum toxicity in the premature infant
Premature infants are fed intravenously, because they do not tolerate oral feeding. The calcium gluconate and phosphates which are used as components of the feeding solution given intravenously contain significant amount of aluminum. In premature infants kidneys are not fully matured and therefore their ability to excrete the aluminum is very less. Consequently premature infants are at risk of sufficient aluminum accumulation as these may develop metabolic bone disease, cholestatic hepatitis, and reduction of mental development.
Fish Consumption and its effect on health
Epidemiological studies have indicated that fish intake is associated with neurocognitive development and visual The study demonstrated the presence of risk in subsets of the population. As per the study risk communication and population education need to be established to prevent consumption of predatory fish species that contribute to the increase in risk toxicity and to encourage ingestion of prey fish, which represent significant levels of high-value nutrients such as PUFA.
Another study 11 indicated that the numerous health benefits provided by fish consumption were compromised by the presence of toxic metals and metalloids such as lead, cadmium, arsenic and mercury. These metals and metalloids indicated harmful effects on the human body if consumed in toxic quantities.
Toxic Trace Elements and Gastrointestinal Toxicity
Depending on their concentration and chemical form, many trace elements have been considered essential [iron (Fe), zinc (Zn), copper (Cu)], whereas others have been considered harmful [lead (Pb), cadmium (Cd), mercury (Hg), arsenic (As)].
As per the study 12 , the main route of exposure is oral. The excretion or passage through the gastrointestinal tract has a role in their entry into the organism toelicit the toxic effect.
Bakery Products and Metabolic Stress
During modern thermal cooking or processing, the ingrediants commonly present in processed foods act as excellent substrate for chemical reactions New research has shown that they may damage human nerve cells.The toxicants in our food can not be avoided entirely, but several things can be done to reduce exposure. This includeschoice of organic, less-toxic and sustainable options and demand of local and farm food.
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